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1 tbsp light olive/sunflower oil
1 large onion, very finely

chopped
Pinch salt
2–3 cloves garlic, crushed
1–2 carrots, very finely diced
450g/1lb best minced steak
1 tbsp plain white flour
275g/10oz stock/water/bit of

red wine
1 x 400g/14oz can chopped

tomatoes
2–3 tbsps tomato purée
Pinch sugar
2 tsps Worcestershire sauce
Herbs of choice, chopped
Salt and black pepper

Topping
900g/2lb floury potatoes (e.g.

King Edward, Maris Piper)
2 tbsps milk
Dollop butter
1 tsp mustard
Salt and pepper
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Best Beef Chilli 
Having a movie marathon/poker night/party? Sort this out.
Make it a couple of days ahead if that helps. Let the flavours
develop. Chuck loads of chilli in (maybe a bit of chocolate,
Mexican-style). Pile on the extras and get the beers in.

1. Heat olive oil gently in a big pot. Fling in onions, garlic. Cook gently
till soft, not coloured (5–10 minutes).
2. Add the chilli or chilli flakes, cumin, coriander, red peppers. Increase
the heat and stir. Chuck the beef in. Stir briskly till it’s browned up.
3. Add tomatoes, ketchup, purée, sugar, cinnamon, beans, stock or
water, lemon/lime juice, salt and pepper. Stir well.
4. Bring slowly to boil. Reduce heat. Simmer very gently, covered, for
1–2 hours. Stir occasionally.Taste, adjust seasoning. Add coriander and

Tabasco.

YOU CAN

✱ make traditional
cornbread or
muffins. Mix
110g/4oz plain
flour, 1 level tbsp
baking powder,
110g/4oz polenta,
75g/3oz grated
Cheddar. Add
300ml/10fl oz milk,
2 beaten eggs,
50g/2oz melted
butter. Bake in
greased muffin tin
(12–15 minutes) or
900g/2lb loaf tin
(40–50 minutes) at
200ºC/400ºF/gas 6.

Cottage Pie (the Beef)
Originated in the north sometime in the 18th century as 
a cheap meal to feed huge families, apparently – so then,
perfect for your house.Try varying the basics every time you
do it. Makes it interesting.Tasty comfort food.

1. Put oil into a big pan. Heat gently. Add onion with pinch of salt.
Cook for 5 minutes till soft. Add garlic, carrot. Cover. Sweat very
gently for 5 minutes or till the carrot softens.
2. Increase heat. Add meat. Stir briskly till well browned up. Stir flour
in. Add stock/water/wine, tomatoes, purée, sugar, sauce, herbs,
seasoning. Boil 2–3 minutes.
3. Reduce heat. Simmer, lid on, for 30 minutes. Meantime make mash
topping (pg 215).
4. Preheat oven to 200ºC/400ºF/gas 6.Taste 
meat and adjust seasoning.Tip into 1 large pie/
ovenproof dish or 4 small ones (freeze uneaten
extras). Cover with well-flavoured-up fluffed-up
mash.
5. Cook for 30–40 minutes or till golden, hot and
bubbling.

YOU CAN

✱ add grated Cheddar to mash

✱ use a bit of mashed sweet potato/parsnip in topping

✱ do shepherd’s pie: good minced lamb instead of beef

✱ do spicy keema. At step 1 omit carrots, grate in a
3cm/11⁄2 in chunk ginger. At step 4 add 1 finely chopped
de-seeded chilli, 1 tsp garam masala. Cook till step 5. Add
defrosted peas, lemon or lime juice, fresh coriander. Eat
with rice or chapattis (pg 196), yogurt (pg 46).

✱ make moussaka. At step 2 add 2 pinches cinnamon,
dried oregano, more red wine. At step 3 fry slices of
aubergine in oil till browned/soft. At step 4 layer meat
sauce, grated cheese, aubergine. Repeat layers. Finish with
aubergine.Top with cheese sauce (pg 90). Awesome.

2 tbsps olive oil
2 big onions, finely chopped
2 cloves garlic, crushed
2 chillies, de-seeded, finely

chopped, or 1 tsp chilli flakes
1 tsp cumin
1 tsp coriander
2 red peppers, de-seeded,

chopped small
900g/2lb best minced beef
2 x 400g/14oz cans chopped

tomatoes
4 tbsps ketchup
4 tbsps tomato purée
1 tsp sugar
1 pinch cinnamon
1 x 400g/14oz can red kidney

beans
1 x 400g/14oz can haricot

beans
200ml/7fl oz stock/water
Juice of 1 lemon/lime
Salt and pepper
1 tbsp coriander, chopped
Hot pepper sauce or Tabasco

(optional)

Extras
Guacamole (pg 18)
Sour cream
Grated Cheddar
Nachos 
Cornbread or muffins

££FEEDS
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